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YEAST 


Bread—Pare and boil 4 good sized potatoes, mash fine. 
Put 4 cup dried hops in | quart water and boil 15 
minutes. Put | pint flour in bowl, mix with cold water. 
Sirain over it boiling hop water, add mashed potatoes. 
Beat until smooth, add 34 cup sugar, 2 heaping table- 
spoons salt. Let stand couple of days where somewhat 
warm and then bottle until want to use.—Mrs. Bell. 


White Bread—Boil 8 large potatoes, mash in water boiled 
in, and when still boiling pour this over 4 tablespoons 
of flour, then add 4 tablespoons each of salt and granu- 
lated sugar. To this add | quart of boiling and 4 quarts 
of cold water. Dissolve 2 yeast cakes of Royal Yeast 
in lukewarm water and mix with the above. Let this 
mixture remain in a warm place for 18 hours. Then 
remove to a cool place and keep until required. 


BREAD AND BUNS 


The very staff of life, 
The comfort of the husband, 
The pride of the wife. 


Bread—1I quart of yeast for every 2 loaves of bread. Set 
on stove and stir with hand till about blood-heat. Add 
1 tablespoon each of salt, brown sugar and butter. Mix 
into a stiff dough (having previously warmed the flour). 
Let rise for 30 minutes, then knead. When light enough 
again, mould into loaves. Put in a pan and allow to 
rise. Bake in moderate oven.—Mrs. G. Klemp. 


Steamed Brown Bread—I1I cup sour milk, | cup Kellogg’s 
bran, % cup seedless raisins, 2 tablespoons corn syrup, 
2 tablespoons brown sugar, 4 teaspoon soda, 4 teaspoon 
salt, add about 14 cups flour and steam three hours. 


—Mrs. W. J. Allison. 


Nut Bread—4 cups flour, 4 teaspoons baking powder, | 
teaspoon salt, 3 cup white sugar or | cup brown, | cup 
chopped nut meats, 2 cups sweet milk, | beaten egg. 
Let rise # of an hour and bake | hour in a hot oven. 


—Mrs. McMurdie. 


SPEERS 
FUNERAL HOME 


1867 ROSE STREET 


AMBULANCE SERVICE 
PHONE 2323 and PHONE 4433 


Cockshutt Implements 


Otte 

Better Farm Equipment 
see 

The Cockshutt Line 


BETTER FARM EQUIPMENT WEEK 
MARCH 21st TO 26th, 1927 


Ginger Bread—14 cups flour, 14 cups sour milk, 4 cup of 


sugar, 4 cup of molasses, 4 cup of butter, | egg (not 
beaten), | teaspoon soda, | teaspoon ginger. Bake 
twenty minutes.—Mrs. McMurdie. 

Shortbread—1 cup icing sugar, 14 cups butter, | table- 
spoon of rice flour or cornstarch, 4 cups of flour if 


needed.—Mrrs. Keith. 


Nut Bread—1 egg, piece salt, } cup sugar, 2 cups rich milk, 
2 teaspoons baking powder, | cup chopped walnuts. Let 
raise half hour, then bake.—Mrrs. Keith. 


Shortbread—4 cups flour, | cup lard, | cup butter, | cup 
brown sugar, 3 tablespoons water, | tablespoon cream 
of tartar or soda.—Mrs. Nichol. 


Nut Loaf—1I cup brown sugar, 4+ cup butter (good meas- 
ure), | cup sweet milk, 2 teaspoons baking powder, | 
cup raisins or dates, 10c worth of walnuts, 2 cups flour. 
Let raise 4 hour and bake in moderate oven. 


—Mrs. Maloney. 
Rolls—1 cup potato water, | small potato, 2 cups milk, 
3 cup shortening, | cup sugar, milk, shortening and 
sugar scalded and cooled, mix together 3 cups flour, | 
yeast cake, | teaspoon salt at night and let rise till morn- 
ing, roll out, cut and put in a piece of butter and double. 
—Mrs. C. W. Mollard. 
Scotch Short Bread—1 lb. good butter, | cup white sugar 
(rolled), mix together and work in 5 cups flour with 
hands, knead well and bake in flat large cakes. 
Mrs. G. R. Douglas. 
Baking Powder Biscuits—2 cups flour, 4 teaspoons baking 
powder, | teaspoon salt, | egg, # cup milk and water 
(4 each), | tablespoon butter, | tablespoon lard. Sift 
flour, salt and baking powder twice. Add liquid and 
mix soft.—Mrs. H. B. Urquhart. 
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THE PRESENT MODE DEMANDS THAT THE KEYNOTE 
OF MILADY’S ATTIRE SHALL BE 


“HARVEY” SILK HOSIERY 


the women who can distinguish between high 
B ecause quality and extravagance, have discovered 
that the “HARVEY” Stocking gives beauty of fabric, long 
wear and service, even in the finest pure silk chiffon fandal 
manufactured, while it makes the smallest drain on the purse. 
Though it may be admitted that there may be other stockings 
as good 

THEY PRONOUNCE THE “HARVEY” LINE AS 
THE BEST PROCURABLE 


Sold by us at the followmg prices :— 


$1.00 $1.25 $1.50 
$1.75 $2.00 


We Specialize in Breads 


HOMEMADE WHITE BREAD, WHOLE WHEAT BREAD, 
RAISIN BREAD, SLICED BREAD FOR PARTIES 
BUNS, CAKES, PIES, PASTRY 


A Large Selection Fresh Daily 


BIRTHDAY AND WEDDING CAKES A SPECIALTY 


Silver Leaves, Dryers and Ornaments 


WE. SHIP. PHONE 3996 WE. DELIVER. 


Victoria Bakery Co.Ltd. 


PIES 


@‘*No soil upon earth is so dear to our eyes, 
As the soil we first stirred in terrestrial pies.” 


Lemon Pie—Bake crust rind and juice of | lemon, | cup 
white sugar, 2 tablespoons water, yolks of 2 eggs beaten, 
cook in double boiler until clear. Beat stiff whites of 2 
eggs and fold in when cool and fill.—Mrs. G. R. Douglas. 


Banana Pie—Bake bottom crust, slice three or four bananas 
in it, 3 yolks of eggs beaten to a stiff cream, | cup of 
sugar, 4 cup of butter (scant), mix eggs, butter and 
sugar, 2 heaping tablespoons flour. Put into the mix- 
ture, | pint of boiling water, cool till it thickens. Pour 
over bananas in crust. Cover with a merigue. 

—Mrs. Everts. 


Composition Tarts—2 eggs, | cup brown sugar, small piece 
of butter and some small raisins, drop in lined patty tins 
and bake in quick oven.—Mrs. J. A. McIntyre. 


Butter Tarts—1 egg, | cup brown sugar, | cup dates, butter 
size of a walnut, flavor to taste with vanilla. 


—Kay Campbell. 


Mock Mince Pie—3 lemons, 8 baked apples, 2 lbs. raisins, | 
lb. dates, | lb. suet, 2 lbs. brown sugar, 4 lb. citron, 3 or 
4 tablespoons marmalade. Boil lemons and put through 
chopper. Heat the whole mixture to boiling point. Bottle 
ready for use.—Mrs. Nichol. 


Pumpkin Pie—3 eggs, | cup sugar, | cup stewed pumpkin 
(strained), | teaspoon cinnamon, 4 teaspoon cloves, 2 
cups milk. Beat the eggs, add to them the sugar, pump- 
kin and spices, beat thoroughly, then add the milk and 
a little salt. Mix well. Bake in a raw crust in a moder- 
ately hot oven for thirty minutes or more. This will 
make two small or one large pies. Squash may be used 
instead of pumpkin.—Mrs. W. B. Patterson. 


Caramel Pie—Two cups brown sugar, # cup sweet milk, 
boil until stringy, yolks of 2 well beaten eggs, 2 table- 
spoons of cornstarch dissolved in 4 cup of milk. Add 
together and stir in with sugar and milk. Pour into 


baked crust. Beat whites of eggs and pour on top. 
—Mrrs. S. B. Smith. 


WE MAKE THE BUTTER YOU LIKE TO SPREAD ON THICK 


CREAMERY BUTTER 


“IN THE BLUE AND WHITE CARTON” 
This Butter is light in salt 


CAULDER’S RED SEAL CARTON 
This Butter is for those who like lots of salt 


MADE IN REGINA 


CAULDER’S CREAMERIES LIMITED 


VELVET ICE CREAM—INDIVIDUALS AND MOLDS IN ICE CREAM 
PHONE 7631 


WILSON BROS. LTD 


1860 SCARTH ST. 1824 ELEVENTH AVE. 
AND 


PHONE 7584 PHONE 6737 


SS 


Two markets that will give you good value and service in 


MEATS, FISH AND POULTRY 


We cure our own Hams and Bacon, and make our own 
Bologna, Weiners and Cooked Meats. 


Here is where you make a saving. We have a courteous 
staff, and a good delivery service. 


A TRIAL ORDER WILL CONVINCE YOU 


Butter Scotch Pie—1I cup brown sugar, 14 tablespoons 
flour, | tablespoon butter, yolks of 2 eggs, | cup of 
sweet milk. Whites for top.—Mrs. Myrtle Watson. 


Date Pie—1I cup white sugar, yolks of 2 eggs, | cup sweet 
milk or cream. (ine pie plate with paste and put in a 
scant layer of chopped dates, then add above mixture 
and bake. Beat whites of eggs stiff, sweeten with sugar 
spread over top and brown in oven. 

—Mrs. J. A. McIntyre. 

Butter Scotch Pie—3 tablespoons brown sugar, 1! table- 
spoon butter. Let this brown a little on the stove, then 
add the yolks of 2 eggs and a tablespoon of flour, mix 
all together and add one cup of boiling water. 

—Alice Campbell. 

Good Plam Plum Pudding—+i cup sugar, 34 lb. chopped 
suet, 4 cup bread crumbs, 2 cups raisins, few dates, 2 
tablespoons citron peel chopped fine, | cup sour milk, 
] teaspoon soda dissolved in the milk, | teaspoon salt, 
2 tablespoons corn syrup, | egg, little nutmeg, flour to 
make a moderate stiff batter. Steam in a well greased 
mold for three hours. Serve with a brown sweet sauce. 


Plum Pudding—1 pkg. currants, | pkg. raisins, | cup al- 
monds, 6 eggs, + lb. peel, 2 cups ‘bread crumbs, ? lb. 
suet, | tablespoon butter, | cup brown sugar, | cup 
flour, | cup milk, | teaspoon salt, 4 teaspoon cloves, 
cassia and nutmeg.—Mrs. Leigh. 


Lemon Pudding—2 eggs, | cup sugar, | heaped tablespoon 
flour, juice and rind of | lemon, butter size of walnut. 
Mix sugar, yolks of eggs, butter and flour, pinch salt, 
juice and rind of lemon, then add # cup milk and last 
the stiffly beaten whites of eggs. Butter pudding dish 
and bake 40 minutes in pan of warm water. 

—NMrs. A. G. Hamilton. 

Orange Pie—Grated rind and inside of | orange, | cup 
sugar, yolks of 2 eggs, | dessertspoonful cornstarch, | 
large cup of sweet milk, lump butter size of a walnut. 
Bake in raw crust like a custard pie. Use whites of eggs 


for frosting. —Mrs. Archibald. 


Mince Meat—3 small bowls meat, 2 small bowls cider, 4 
bowls brown sugar, 3 lemons, juice and rind, 5 bowls 
chopped apples, | bowl suet, | bowl molasses, 2 bowls 
raisins, | bowl vinegar, | bowl citron, 2 tablespoons 
cinnamon, | tablespoon cloves, | tablespoon pepper, | 
tablespoon salt, 3 tablespoons ground nutmeg. 

—Mrs. Frost. 


Sales Phones Service Phone 
8411 - 8408 3163 


“THE WORLD’S GREATEST BUY” 


HUDSON-ESSEX [REGINA] LTD. 


DISTRIBUTORS OF 


HUDSON AND ESSEX CARS 
a en 


COR. ALBERT AND VICTORIA 
REGINA, SASK. 


OUR BUSINESS IS 


INSURANCE 
GUARANTEE BONDS 
MORTGAGES ARRANGED 


CONSULT US ON THESE MATTERS 
OUR EXPERIENCE AT YOUR SERVICE 


BELL & MITCHELL LTD. 


Canada Life Building. Phone 2611. 


‘Lemon Sponge Pie—1 cup white sugar, + cup melted but- 


ter, | cup milk, | lemon, 2 heaping tablespoons flour, 
2 eggs beaten separately. Fold in whites last and bake 
in crust.—Mrs. Frost. 


Pineapple Pie—I cup sugar, 2 egg yolks, 4 cup milk, 4 
slices pineapple, diced, | tablespoon melted butter. Mix 
the above ingredients, then add beaten egg whites. When 
cool serve with whipped cream.—Mrs. Strathdee. 


Carrct Pudding—2 cups bread crumbs, | cup raisins, | cup 
brown sugar, | cup lemon peel, 4 cup molasses, | potato, 
grated, and | carrot, grated, | cup flour, | cup dates, 
I cup citron peel, | cup suet, 4 cup walnuts, 3 eggs, 
1 teaspoon salt, | teaspoon cinnamon, 4 teaspoon each 
nutmeg and soda. Chop peel, add fruit, mix with dry 
ingredients. Mix all together and steam 4 hours. Serve 


with hard sauce.—Mrs. Evans. 


Sour Cream Pie—2 cups sour cream, | cup sugar, | egg, 
salt, few chopped raisins, | tablespoon flour. Bake be- 
tween two crusts and serve warm.—Mrs. Osler. 


Butter Scotch Pie—1I cup brown sugar, 2 tablespoons but- 
ter, 2 tablespoons flour, 14 cups milk, | egg, 4 teaspoon 
vanilla. Melt sugar and stir in butter. Beat egg yolk 
well. Beat in flour and milk and continue beating for 
three minutes. Add sugar and butter mixture and cook 
over hot water until thick. Beat white of egg until stiff 
and dry and fold into mixture. Turn into a pie dish 
lined with pastry and bake in moderate oven until firm 
to the touch. Let cool and serve with whipped cream. 


—Mrs. W. Wilson. 


AMBULANCE 
SERVICE 


J. A. WRIGHT 
i New Address 
2435 VICTORIA AVE. 


AF TER-- 


the delightful things to eat what could be more desirable for 
the home than the pleasing, satisfying tones of a really good 


piano? 


Gerbard tHeintzman 


CANADA'S GREATEST PIANO 
Is the one piano that will give this satisfaction. 


Distributors 


W.G.F.SCYTHES & CO. 


LIMITED 


1827 Hamilton Street. Regina. 


PICKLES 


Peter Piper picked a peck of pickled peppers. 


Pickled Cherries—1| quart cherries, 2 cups vinegar, 2 cups 
cold water, 2 tablespoons salt, 2 tablespoons sugar. Wash 
cherries and put in sealers, mix vinegar, water, salt and 
sugar together and pour over them cold. Seal. 


—Mrrs. Nicol. 


Cucumber Pickle—15 cucumbers, pare and remove the 
seeds, chop fine, chop fine two small onions, sprinkle 
over } cup salt, let stand over night, drain in the morn- 
ing. Dressing for above: 2 pints white vinegar, # cup 
of flour, 4 cups white sugar, | tablespoon tumeric, | 
tablespoon celery seed, a pinch of red pepper, scatter 
celery seed over the chopped cucumbers, do not cook. 
Mix mustard and flour, then add vinegar, etc., and cook 
until thick, add cucumbers.—Mabel Brown, Calgary. 


Cucumber Relish—2 quarts cucumbers, | heaping cup of 
onions, 4 cup salt, | teaspoonful black pepper, chop 
fine, drain over night in colander, mix well, cover with 
cold vinegar and seal.—Mrs. S. B. Smith. 


Mustard Pickle—1I quart green cucumbers finely chopped, 
I quart green onions, | quart green cucumbers whole, 
| quart green onions whole, put in separate dishes and 
cover with hot brine over night. In morning put all to- 
gether and add 3 cups brown sugar, + oz. mustard seed, 
4 oz. celery seed, 4 gal. vinegar, + lb. mustard, } oz. 
tumeric, # cup flour, mix flour, mustard and tumeric with 
a little vinegar and add when pickles are nearly done, 


boil 15 minutes. 


Cucumber Salad Pickles—1 doz. large cucumbers, 4 doz. 
large onions, 2 cups sugar, | teaspoon pepper, | teaspoon 
mustard seed, | teaspoon celery seed, | quart white wine 
vinegar, | teaspoon tumeric powder. Dice cucumbers 
and onions, sprinkle with salt and let stand over night. 
Drain, heat vinegar, spices, put in cucumber and onions, 
just let come to a boil, can hot.—Mrs. W. S. Lane. 


WHEN IN REGINA 


HOTEL 
CHAMPLAIN 


DIRECTLY OPPOSITE CITY HALL! 


Champs Hotel and Cafe 


DIRECTLY OPPOSITE UNION DEPOT 


Do You Know a Man 
Who as Your Executor Would Have all of These Qualifications 


Immunity From Sickness 

Permanent Residence 

Continual Existence 

Time and Equipment for Handling all 
Details 

Fire and Burglar Proof Vaults 

Ample Fimancial Resources 

Specialized Expereince in Managing 


Oo Naw AWN 


Estates 
No Temptation to Use Your Estate for 


Personal Gain 


Because our Company possesses all of these needed qualifica- 

tions of an ideal Executor, the wisest Men and Women are 

naming our Corporation as Executor of their Estates. All 

these qualifications are at your service. Won’t you use them? 
The 


Sterling Trusts Corporation 


Sterling Trusts Building, Regina Lorne Johnson, Mgr. 


Chinese Relish—1 large cabbage, | quart onions, 3 red 
peppers, | bunch celery, + cup mustard, | lb. brown 
sugar, 2 tablespoons celery seed, # cup salt. Remove 
outside leaves from cabbage, peel onions, remove seeds 
from peppers, separate stalks of celery, wash and cut 
off tops, put all through a coarse food chopper, mix 
mustard, celery seed, sugar:and salt together. Add to 
chopped vegetables with just enough vinegar to cover. 
Mix well and pack in sterilized jars and seal tight. 


—Mrs. J. C. Cameron. 

Sweet Pickles—4 quarts cucumbers, put in strong brine for 

5 days, then strain, put in weak vinegar with alum the 

size of an almond for 3 hours, make a pickle of 3 pints 

white wine vinegar, 4 lbs. white sugar, 4 oz. celery seed, 

2 ozs. cinnamon, bring to a boil and pour over the 

cucumbers. Leave for 24 hours, then pour off the liquid 

and bring to a boil and pour over the cucumbers. Repeat 
for three successive mornings.—Mrs. McIntyre. 


Dill Pickles—13 cups water, 6 cups vinegar, | cup salt. 
Mix and heat. When cool pour over cucumbers and put 
dill on top. Wrap jars in paper as darkness improves 
color.—Mrs. Tinline. 


Mustard Pickle—1I sauce pan sliced cucumbers, | pint vine- 
gar, | tablespoon mustard seed, | tablespoon tumeric, 
| teaspoon curry powder, 2 tablespoons flour, | cup 
sugar. Mix spices, celery seed, mustard seed, in a bag 
and boil first in the vinegar. Remove bag of spices and 
put in cucumbers. After they reach the boiling point, 
boil for 10 minutes only.—Mrs. Osler. 


Cucumber Relish—Peel nine large cucumbers and four large 
onions, put through chopper, sprinkle with salt and let 
stand three hours, make a dressing of | pint white wine 
vinegar, 14 cups sugar, pinch of tumeric, + cup flour, | 
tablespoon mustard, 4 teaspoon celery seed, mix the 
dry ingredients together, add the vinegar, pour over 
cucumbers and boil about five minutes. 


—Mrs. W. S. Lane. 


Salad Dressing—2 tablespoons flour, 4 cup sugar, 2 tea- 
spoons mustard, a little salt, mix, add 2 eggs well beaten, 
1 cup milk, 4 cup vinegar, a small piece butter, cook in 
double boiler or slow flame.—Mrs. Maloney. 


Bread and Cakes are Better 


Delivered fresh Daily 
to all parts od ue city 


Crown Bakery Ltd. 


4697 - PHONE - 5593 


BEST RESULTS ARE OBTAINED ON 


MOFFAT ELECTRIC RANGES 
Espley Electric Co. 


2160 12TH AVENUE 


ON THE CAMPUS YOU’LL SEE CLOTHES LIKE OURS 


They were made to fit the exacting needs of ns young 
man who insists on individua lity of style. They we capaan 
for those nee want superior woolens, rare fa bri and 
unusua 1 patterns and here is the store ire ate es the 
needs of such young men. 


Creswell’s Ltd. 


THE MEN’S STORE 
1833 Hamiltén Street 


Salad Dressing—1I egg, 4 teaspoon salt, 4 teaspoon mus- 
tard, 14 tablespoon sugar, 14 tablespoon butter, | table- 
spoon flour, 3 or 4 tablespoons vinegar. Mix dry in- 
gredients in top of double boiler. Add eggs after beat- 
ing with | cup milk. Stir, add vinegar slowly then cook 
over boiling water until like cream, stirring slowly. Re- 
move at once and stir in butter until melted. Keep in 
cool place.—Mrs. Gemmill. 


Salad Dressing—2 eggs, | tablespoon flour, 4 cup sugar, 
I teaspoon salt, | pinch cayenne pepper, mix the above 
all together, the eggs need not be beaten before being 
mixed. #4 cup vinegar, 4 cup water. Mix the vinegar 
and water with first ingredients and cook in a double 
boiler until thick, stirring occasionally. This will keep 
a great length of time. Before using mix with whipped 
cream enough to make right consistency. If too thick 
and lumpy when taken off the stove beat with an egg 
beater for a few beats and this will make it smooth. 

—DMabel Brown, Calgary. 

Salad Dressing—2 tablespoons water, large 4 cup vinegar, 
nearly 4 cup sugar, when warm add | well beaten egg, 
I teaspoon butter, | teaspoon salt. Let boil and add 4 
or 5 drops of cream or milk. Mix two teaspoons of 
mustard and one teaspoon of cornstarch with a little 
water, stir in slowly and let cook.—RMrs. S. B. Smith. 


Apple and Nut Salad—Pare and slice five or six medium 
sized apples, add about # lb. shelled walnuts and a stalk 
of celery, chopped together, mix with apples and pour 
over salad dressing.—Mrs. S. B. Smith. 


Combmation Salad—1 pkg. lemon jello, add 1 pint boiling 
water, cool and add | cup each of cabbage, celery, 
apples, | small onion, % cup canned pineapple, 3 tea- 
spoon salt, + teaspoon pepper, | tablespoon vinegar. 
Serve on lettuce leaves with whipped cream and chopped 


nuts if desired.—Mrs. W. J. Allison. 


Fruit Salad—Apples, oranges, bananas, celery, dressing, 2 
eggs, | cup sugar, | lemon, mix and cook.—Mrs. Leigh. 


Chili Sauce—40 large ripe tomatoes, 10 onions, 2 table- 
spoons salt, 14 tablespoons sugar, 4 cups vinegar, 3 tea- 
spoons cloves, 3 teaspoons ginger, 3 teaspoons cinnamon, 
2 teaspoons red pepper, less to suit taste, boil for 14 


hours.—Mrs. Chas. Philip. 


No one 
Ever Regretted 
Buying 


Quality 


HARK 
Vi ACPHERSO N 
THE STORE FOR MEN 


SHAMROCK FUEL 
CO. 


QUALITY COAL 
FOR 
EVERY PURPOSE 


OUR WOOD IS CLEAN, DRY AND 
SOUND 


Prompt Delivery 


Careful Drivers 


SHAMROCK FUEL CO. 
North Side Branch of City of Regina 
SCALES 


PHONE 3142 
Cor. Albert & 6th 


Wied 


TRUE TO ITS NAME — 


TOSGETS TREO se 
SATISFACTORY RESULTS 


McClary’s Electric 
Range 


with the new 


SPEED-IRON COVERED ELEMENTS 


os 


For Sale By 


Peart Bros. Hardware 
Co., Ltd. 


1856 Scarth St. 


Tomato Catsup—Slice | bushel ripe tomatoes and sprinkle 
with salt to extract the juice, stew it down until quite 
thick and then strain through a colander, add 2 ounces 
ground cloves, 2 ounces allspice, | ounce mustard, 2 


ounces cinnamon, 2 cups vinegar, 2 red peppers, a little 
mace, boil, bottle and seal.—Mrs. Chas. Philip. 


Gherkin Pickle—Wipe 4 quarts of small unripe cucumbers, 
put in stone jar and add | cup of salt dissolved in four 
quarts of boiling water, let stand 3 days. Drain cucum- 
bers from brine, bring brine to boiling point, pour over 
cucumbers and again let stand 3 days; repeat. Drain 
wipe cucumbers and pour over one gallon of boiling. 
water in which one tablespoon of alum has been dis- 
solved. Let stand 6 hours, then drain from alum water. 
Cook cucumbers 10 minutes, a few at a time in + of the 
following mixture, heated to the boiling point. Boil 10 
minutes: | gallon vinegar, 4 red peppers, 2 sticks cinna- 
mon, 2 tablespoons allspice, 2 tablespoons cloves. Strain 
remaining liquid over pickles which have been put in 
a stone jar.—E 


COOKIES AND DOUGHNUTS 


‘“‘Jumbles and cookies, tea cakes and tarts, 
In round and squares, in diamonds’ and 
hearts.”’ 


Cocoanut Macarcons—+i cup butter, | egg, 4 cup brown 
sugar. Mix well, add 14 cups rolled oats, # cup cocoa- 
nut, 2 teaspoons baking powder in 4 cup flour. Mix 


well, drop on pan and cook in quick oven. 


—Mrs. J. J. Wilson. 
_ Date Cookies—2 eggs, | cup white sugar, | cup butter, 
beat to cream; 4 teaspoon vanilla, 4 teaspoon salt, 2 


teaspoons baking powder, }+ teaspoon soda, flour to 


knead.—Mrs. H. B. Urquhart. 


Dark Fruit Rocks—14 cups brown sugar, | good cup but- 
ter, | cup chopped raisins, | cup chopped dates, | cup 
chopped walnuts, 3 eggs, 2 tablespoons water, 24 cups 
flour. Bake in strips and cut into squares. 


SIMPSON’S 


A GOOD PLACE 
TO SHOP 


SIMPSON’S, the store of good things to wear prac- 
tises restraint in all its claims and boasts of nothing 
unseemly. It is progressive because of its well- 
defined policies which affect both buying and sell- 
ing activities. It has achieved a certain greatness 
because of its value giving and its guarantee of 
satisfaction, and because you may secure your wear- 
ables at Simpson Prices with the assurance that you 
must be satisfied completely, Simpson's is logically 
a good place to shop. 


WE BUY AND SELL FOR CASH 
VICTORY 


PROVINCIAL | BONDS 


CORPORATION 


HOUSTON, WILLOUGHBY & Co., Ltd. 


Corner Eleventh and Cornwall, Ground Floor 


TELEPHONE 2333 


Quick Cocoa Dessert—2 eggs, 4} cup sugar, | cup milk, | 


large teaspoon cocoa, 4 teaspoon vanilla. Steam for 20 
minutes, serve with pineapple or other fruit juice. 
—Mrs. W. J. Allison. 
Date Cookies—2 cups rolled oatmeal, 24 cups flour, | cup 
sugar, 4 cup butter, 4 cup lard, | cup milk, | teaspoon 
baking powder. Filling: | lb. dates, 1 cup sugar. 
—Elsie Bennett. 
Date Straws—1 cup butter, | cup white sugar, 2 eggs, 2 
teaspoons baking powder, 4 lb. chopped dates, cream, 
butter, add sugar, sift baking powder and pinch of salt 
in a little of the flour. Add floured dates last and enough 
flour to make a very stiff batter. Bake in a shallow tin. 
—Mrs. Morrison. 


Brownies—2 squares chocolate melted, | cup sugar, 4 cup 
butter, 2 eggs, whites separate, 4 cup flour, 2 table- 
spoons milk or cream put in chocolate and beaten whites 
last sprinkle with chopped nuts on top, cook in a slow 


oven.—Mrs. Geo. Mollard. 


Cream Puffs—Into a sauce pan put | cup of boiling water 
and 4 cup of butter, when dissolved, add | cup sifted 
flour. When cool add three well beaten eggs. Drop 
from teaspoon on well buttered tin. Bake in a quick 
oven until golden brown, which will take about 20 mins. 
Split the side and fill with whipped cream. 


—Mrs. S. J. Nichol. 
Calla Lillies—3 eggs, | cup fruit sugar, pinch of salt, 4 
teaspoon vanilla, | tablespoon boiling water, | cup flour, 
2 teaspoons baking powder. Drop in buttered pan and 
roll while still warm, hold together with toothpicks. When 
cool fill with whipped cream, put a small piece of peel 


in centre.—Mrs. Harvey Leigh. 


Peanut Cockies—1 scant cup sugar, 4 tablespoon salt, two 
tablespoons butter, 2 tablespoons baking powder, 2 cups 
flour, 2 eggs, 2 tablespoons milk, | cup chopped nuts. 
Cream butter and sugar, add eggs well beaten. Sift 
baking powder, salt and flour, add alternately with milk, 
mix in nuts, roll, cut in circles and bake in hot oven. 

—Mrs. Dillman. 

Ice Box Cookies—2 cups brown sugar, | cup butter, 2 eggs, 
pinch of salt, | cup walnuts, 34 cups flour, | teaspoon 
soda. Mould into rolls and leave in ice box over night. 
In morning cut in thin slices and bake in oven. 

—Gladys Campbell. 

Flour Muffins—2 cups flour, | cup sweet milk, 4 cup sugar, 
2 eggs, butter size of egg, 1 teaspoon baking powder, 
pinch salt.—Mrs. Leonard. 


Musical 
Instruments 
of Quality 


PIANOS 


Steinway - Nordheimer - Bell - Doherty - Williams, 
Gulbransen Registering and Reproducing Pianos. The New 
Brunswick and Columbia Phonographs and Records. Radio 
Receivers. 


MUSICAL INSTRUMENTS OF ALL KINDS 


Write for Catalogue and Prices. 
Convenient Terms Arranged. 


CHILD & GOWER PIANO CO., LTD. 


Cor. 11th & Lorne St. Regina, Sask. 


Do you want to buy a home? 

Do you want to sell your house? 

Do you want to rent a house? 

Do you want to msurance your house? 

Do you want to place a loan on house? 

Do you want to buy or sell a lot? 

Do you want to buy, sell or rent a farm? 
Do you want to place a loan on your farm? 
Do you want to insure your furniture? 

Do you want to place liability insurance? 


Do you want to insure your car? 


Sloe 


Brook & Allison 


(In business continuously for 20 years in Regina) 


PHONE 5688 1825 SCARTH ST. 


Cocoanut Macaroons—Take 2 egg whites, beat stiff and 
add | cup sugar, beat thoroughly and stir in } lb. des- 
sicated cocoanut. Drop from spoon or buttered tins. 

—Mrs. McMurdie. 

Hermits—3 eggs, 14 cup of brown sugar, 3 cup butter, | 
cupful raisins, | cup walnuts, | teaspoon soda, 14 cups of 
white flour, | cup entire wheat, 4 teaspoon each of cinna- 
mon and nutmeg. Cream the butter and sugar, add the 
eggs well beaten, then the soda sifted in the flour, add 
the raisins and nuts. Roll not too thin and cut in any 
form desired. Bake in quick oven. 


—Mrs. J. C. Cameron. 
Drep Cookies—2 eggs, 2 cups brown sugar, | cup butter, 


% cup sour milk, | teaspoon soda, 2 cups oatmeal, 2 cups 


Cream Puffs—1 cup water, 4 cup butter, | cup flour, pinch 
salt, 4 eggs. Heat water, add butter and salt, when 
water boils stir in flour, being careful not to have any 
lumps. Cook till mixture leaves sides of saucepan. Cool. 
When nearly cool add the unbeaten eggs, one at a time. 
Beat well when all are added and mixed; chill. Drop 
mixture on buttered tins, leaving plenty space for each to 
rise. Bake in moderate oven 30 minutes. When cool 
add whipped cream. These puffs can also be fried in 
deep fat like doughnuts, using only small teaspoonful of 
mixture at a time makes 20 puffs. 

—Mrs. A. G. Hamilton. 

Nut Cookies—2 cups brown sugar, | heaping cup butter, 
2 eggs, 3 cups flour, | cup chopped walnuts, | teaspoon 
soda, salt to taste, vanilla. Cream butter, sugar, add eggs 
| at a time and beat well. Add flour into which sift 
the soda and salt, stir in flavoring and walnuts. Put 
into mould. Let stand over night in cool place. Morn- 
ing slice in thin slices and bake.—Mrs. A. G. Hamilton. 


Sweet Cream Cookies—1 cup cream, | cup sugar, | egg, | 
_teaspoon cream tartar, 4 teaspoon soda, 4 teaspoon salt. 


—Mrs. McMurdie. 


Centuries 


To You 


Neither Rome nor diamonds were made in a day, for 
nature, like the builder of cities, takes her time. Tight pressed 
beneath numberless tons of rocks, brought forth at last and 
skilfully cut by the hand of man, truly the Diamond comes 
through the centuries to you. We are proud of our collection 
of fine stones—suitably mounted in the latest settings. 


Thro ugh the fee. 
ip 


FROM $25.00 UP 


Complete Stocks 
Highest Quality 


Lowest Prices 


WE APPRECIATE YOUR CUSTOM 


R. H. WILLIAMS & SONS 


LIMITED 
THE GLASGOW HOUSE 


Williams Groceteria 


Doughnuts—2 eggs, | teaspoon soda, | teaspoon melted 
butter, 2 teaspoons cream of tartar, | heaping cup sugar, 
| cup milk, 2 cups (more or less) flour, 4 teaspoon 
grated nutmeg. Beat the eggs and sugar together. Dis- 
solve soda in the milk, add the melted butter and mix 
with above. Sift flour and cream of tartar together 
twice, beat well and add nutmeg, roll out, cut with 
doughnut cutter and fry in hot lard. Care must be taken 
not to make dough too stiff and it may require slightly 
more or less flour than the amount given above. Three 
level teaspoons of baking powder may be used instead 
of cream of tartar and soda. This makes about two and 


a half dozen.—Mrs. Myrtle Watson. 


Peanut Cookies—# cup butter, 4 cup peanut butter, | cup 
chopped peanuts, 2 cups sugar, 3 eggs beaten, 4 tea- 
spoon soda, 3 cups flour. Cream butter, sugar and pea- 
nut butter. Add beaten eggs. Sift flour and soda. Mix 
with chopped peanuts. Roll between the hands and 
bake about an inch apart for 15 minutes in a well greased 
pan. Put half peanut on each cookie before putting in 
oven.—Mrs. Brook. 


Scotch Short Bread—1| |b. flour, % lb. butter, 4 Ib. fruit 


sugar. Bake in slow oven.—Mrs. Strathdee. 


Hard Tack—2 eggs, | cup sugar, | cup flour, | cup dates, 
| cup walnuts, + teaspoon soda, $ teaspoon salt. Beat 
eggs until light. Add sugar, sift soda and salt with flour 
and beat into first mixture. Add chopped dates and 
nuts. Mix well and spread thinly on well oiled and 
floured cookie sheet. Bake 12 minutes in hot oven. 
Remove and cut into squares. Koll in icing sugar while 
hot.—Mrs. Evans. 


Filled Cookies—I cup sugar, % cup butter, | egg, 4 tea- 
spoons milk, # teaspoon baking powder, flour to roll. 
Place teaspoon cooked dates on bottom cookie, moisten 
edges and cover with a top cookie. Bake in quick oven. 


Walnut Wafers—I cup butter, | cup flour. Mix this and 
bake first a little. 2 eggs, 14 cups brown sugar, | cup 
chopped walnuts, # cup cocoanut, 2 tablespoons flour, 
4 teaspoon baking powder, 4 teaspoon salt. Bake on 
top of the first crust until nicely browned.—Mrs. Osler. 


Electrical Appliances 


FOR THE HOME 


ABC EEECTRIG WASHERS 
HOTPOINT ELECTRIC RANGES 
ROYAL VACUUM CLEANERS 


KELVINATOR REFRIGERATORS 


Buy your household electrical equipment of an old-established 
electrical firm and secure satisfaction. 


SUN ELECTRICAL CO. LID. 


1842 SCARTH STREET 


COAL AND WOOD 


For the best cookme results Newcastle Coal leads all competitors 


More Heat 
Less Ash 
Lasts Longer 


Best for 
Furnace, Range, 
Heater 


Also Saunders Creek, Bellevue and Greenhill Steam Coals. 
Pennsylvania Hard Coal 


HEYES & MILNE COAL CO. 
Phone 2024. Stock of best Wood always on hand Phone 2146 


eg Celetiil te LL 
é Se oe aS 


2051 ALBERT ST. 
Opp. Sherwood Bldg. 


CANDY 


“Sweets to the sweet.”’ 


Cherry Foam Candy—13 cups sugar, 2 tablespoons corn 
syrup, pinch salt, | egg white, 4 cup water, 4 cup candied 
cherries, 4 teaspoon almond extract. Cook sugar, syrup, 
salt and water to boiling point. Pour slowly onto stiffly 
beaten egg white, beating all the time. Add chopped 
cherries and flavoring and beat until it can be dropped 
in spoonfuls upon waxed paper. Putacherry on top each 
piece of candy.—Mrs. Lee. 


Lemonade Mixture—4 ozs. citric acid, 5 scruples oil of 
lemon, 6 lbs. white sugar, 3 quarts water. Pour boiling 
water on acid and sugar, when cold add oil of lemon, 
cork well. Use by putting a small quantity in a glass and 
fill with cold water. A pinch of soda may be added 
if desired.—Mrs. McIntyre. 


Sea Foam Candy—2 cups brown sugar, % cup boiling water, 
4 cup lily white syrup, ? cup chopped nut meats, whites 
of 2 eggs, 4 teaspoon vanilla. Boil the first 3 ingredients 
until a hard ball can be formed in cold water, or until it 
spins a four-inch thread. Pour syrup gradually into 
stiffly beaten whites of eggs, add nut meats and vanilla, 
beat until creamy. Pour into buttered tin to cool. 

—T. Klemp. 

Divinity Fudge—4 cups white sugar, ¢ cup corn syrup, | 
teaspoon vanilla, # cup boiling water, 3 egg whites. Cook 
sugar, corn syrup and water without stirring until it forms 
a firm ball in cold water. Cool until comfortable to 
hand. Add slowly beating all the time to egg whites 
beaten stiff, not dry. When it begins to thicken add 
chopped nuts, dates or cocoanut. Add flavoring.—M.A. 


{ce Cream (for 1 gallon)—Make custard with: | quart milk, 
cups sugar, 5 eggs, | tablespoon cornstarch, | pinch 
salt. Boil until thick, let cool, then add: 14 quarts sweet 
cream, 4 tablespoons vanilla, beat all together well and 
put in freezer.—Mrs. A. Mollard. 


Maple Parfait—1 cup whipped cream, 3 eggs, | cup maple 
syrup and yolks boiled until thick; let cool. Whip cream 
and egg whites separately. Then add syrup and yolks 
and freeze.—Mrs. W. B. Patterson. 


FINEST QUALITY BEST SERVICE 


© UIAMS ISTRY @ eo bi Pata 


THE QUEEN CITY FLORIST 


AL. GILLESPIE, Proprietor 


“WEDDING BOUQUETS AND FUNERAL 
DESIGNS A SPECIALTY 


Day Phone Night Phenes 
8707 3756-8591 
1830 Scarth St. Regina, Sask. 
H. W. Woollatt 
HARDWARE REPAIRS 
PAINTS NOTIONS 
GLASS HOSIERY 
FURNACES WOOL 
TINSMITHING RUBBERS 


WHEN CONSIDERING INVESTMENTS— 


Be sure you have our latest list of Investment 
Securities before you. It always comprises a large 
range of Government, Municipal and Industrial 
Bonds especially selected to best suit the require- 
ments of the Western Investor. 


Our New List is Ready for Distribution Now—Ask for a Copy 


YEARS NAY e JAMES 1836-1838 


OF INVESTMENT SECURITIES HAMILTON 
ENVESTMENT 


SERVICE REGINA STREET 


eee a 


Cocoanut Crisps—2 eggs, 4 cup butter, | cup brown sugar, 
cup white sugar, 24 cups flour, 2 teaspoons baking 
powder. Beat eggs, melt butter and mix rest of ingred- 
ients together. Chill and roll out thin, cut with small 
cutter and bake 44 minutes.—Mrs. J. C. Cameron. 


Brown Sugar Fudge—1 lb. brown sugar, 2 tablespoons corn 
syrup. Let cook until very hard. White of | egg well 
beaten, beat into syrup until cool. Put on buttered 
platter to harden.—Mrs. G. R. Douglas. 
flour, | cup fruit, either raisins or dates, | teaspoon cinna- 
mon or vanilla.—Mrs. J. A. McIntyre. 


MEATS 


“Some hae meat that canna eat, 
And some hae nane that want it.’’-—Burns. 


Beef Loaf—2 lbs. chopped beef, 4 lb. salt pork, 12 but- 
tered crackers rolled fine, 2 eggs well beaten, 4 cup milk, 
salt and pepper. Mix together, pack in a loaf tin and 
bake | hour, basting occasionally with a little water to 
which has been added butter, salt and pepper. 

—NMrs. P. Burns. 

Creamed Chicken—Boil a fowl until tender. Pick the meat 
off the bones and cut into dice. Make a gravy from | 
pint of milk thickened with 2 tablespoons of flour and 
a lump of butter the size of a walnut rubbed together, 
1 tablespoon minced parsley, salt and pepper to taste. 
When thick add a beaten egg. Add the chicken, heat 
through and serve.—Mrs. Abbott. 


Mock Duck—Make a dressing as for fowl. Place on a 
round steak, roll and tie well. Bake in a moderate 
oven for about an hour. Baste well.—Mrs. Morrison. 


Yorkshire Pudding—14 pints milk, 6 large tablespoons 
flour, 3 eggs, | salt spoon salt, bake under the meat 


for 14 hours.—Mrs. Abbott. 


Yorkshire Pudding—When roasting a piece of beef lay it 
on sticks in your bake pan, so that the juice of the meat 
will drop into the pan below. # of an hour before the 
beef is done, mix the following pudding and pour it into 
the pan under the meat, letting the drippings continue 
to fall upon it. One pint milk, 4 eggs well beaten, 2 


cups flour, | teaspoon salt.—Mrs. Abbott. 


ATWATER KENT RADIO 


One Dial ! Take the short cut 


to the station you want. 
MODEL 30 (Shown above) 
SIX TUBE RECEIVER. Part No. 8000 


Less tub d batteries, but with batt 
bi cused Utd ae ee 


MODEL 35 MODEL 32 
SIX TUBE RECEIVER SEVEN TUBE RECEIVER 
Part No. 8109 Part No. 8270 
Less tubes and batteries, but Less tubes and batteries, but 


vi S08. 00 ec eg ome 


NOW ONE MILLION OWNERS 


BOWMAN BROTHERS LTD. 


DISTRIBUTORS FOR SASKATCHEWAN 
Regina Saskatoon 


Give One Sane Reason 


why you should not : 
Buy a CHRYSLER $: 
ea TE All fully equipped, including three 
Coupe ...... $1175.00 bumpers, spare tire and tube, tire 
Coach ...... $1215.00 cover, rear vision mirror, windshield 
Sedan ._..... $1280.00 cleaner, transmission lock, tank full of 
gasoline. 


DELIVERED TO YOU AS ABOVE AT REGINA 


Gray-Campbell Ltd. 


2327-39 Eleventh Avenue. Phones 5112-5333. 


Salmon Loaf—1I can red salmon, remove oils and pick 

fine; 4 cup bread crumbs, yolks of 4 eggs well beaten, 

4 tablespoons melted butter, 4+ level teaspoon salt, | 

level teaspoon poultry dressing, | level teaspoon chopped 
parsley, whites of 4 eggs, beaten. Steam one hour. 

—Mrs. Myrtle Watson. 

Canadian Baked Beans—Boil the beans until they begin to 

crack with a pound or two of fat salt pork, put the beans 

in the baking pan, score the pork across the top and 

settle in the middle, add 2 tablespoons of sugar and bake 

in a moderate oven 2 hours. They should be very moist 

when first put into the oven, or they will grow too dry 

in baking. Do not forget the sweetening if you want 


Yankee baked beans.—Mrrs. Leigh. 


Hot Potato Cake—1I cup cold mashed potatoes, 2 table- 
spoons lard, 3 level teaspoons baking powder, 2 cups 
flour, 4 teaspoon salt, milk. Mix the above ingredients, 
adding enough milk to make a soft dough. Roll out 4 

inch thick, lay whole in a pan and mark off in squares. 

Bake in a quick oven for 20 minutes and serve hot. 


—NMrs, E. P. 


PRESERVES AND JELLIES 


Orange Marmalade—6 oranges, | lemon, 11 cups cold 
water, 7 cups sugar. Boil 2 hours without sugar, then 
add sugar and boil | hour.—Mrs Myrtle Watson. 


Grape Fruit Marmalade—3 juicy grape fruit, seedless kind 
preferred, 2 lemons, 2 oranges, seed, cut up and put 
through meat chopper twice. To each pound of pulp 
allow one quart of cold water, cover and set aside for 
48 hours then boil 24 hours briskly without sugar. To 
each pound of pulp add one of sugar and one extra 
pound, boil 30 minutes or until it jellies —Mrs. McIntyre. 


Special Jelly—4 lbs. apples, 14 tablespoons whole cloves, 
2 tablespoons cassia. Preparation: Cut apples in small 
pieces and cover with vinegar and water, % each. Tie 
spices in bag and boil with apples. Drip and add | cup 
sugar to | cup of juice. Cook until it jellies. Remove 
spice bag and put in jars.—Mrs. Urquhart. 


AND 


ALWAYS USE— 


@ iH 

'Co-Op' Creamery Butter, Milk, 
Cream, Buttermilk, Cottage 
6 Mes Bt te. 

SASKATCHEWAN CO Pe RaAriveE 


“PURVEYORS TO TICULAR PEOPLE” 
Phone 6681. 


Crabapple Jelly—Put crabapples in kettle and fill with water 
level with crabapples, let boil until mushy and strain 
through cheese cloth, boil juice 20 to 25 minutes. Measure 
and add same amount sugar which has been heated, let 
come to a boil and bottle.—Mrs. Maloney. 


CAKES 


“With weight and measures just and true, 
With stove of even heat, 
Well buttered tins and quiet nerves, 
Success will be complete.” 


Chocolate Cake—i lb. bitter chocolate, 4 cup butter, 14 
cups sugar, 14 cups milk, 2 eggs, 2 cups flour, 2 tea- 
spoons vanilla, | teaspoon soda, # teaspoon salt, 3 table- 
spoons hot water. Cut up chocolate and put in sauce 
pan with milk and 4 cup of the sugar, letting it heat to 
boiling point, stirring occasionally and boiling 5 minutes. 
Cool and add vanilla. In the meantime cream butter and 
remaining sugar thoroughly together, add eggs beaten 
and stir well, add hot water. Alternate the flour sifted 
with soda and salt and the chocolate mixture, stirring 
them in thoroughly. Bake in moderate oven 30 minutes. 


Fudge Cake—1 cup brown sugar, 4 cup butter, 2 table- 
spoons cocoa, one inch of chocolate (across the bar), 


] egg, 4+ teaspoon salt, 4 cup sour milk, | teaspoon soda, 
4 cups flour, + cup hot water added last. 


—Mrs. McMurdie. 


Christmas Cake—9 eggs, | lb. butter, | lb. brown sugar, 
2 lbs. dates, 4 lbs. sultana raisins, | lb. chopped citron, 
1 lb. blanched almonds, | can crushed pineapple fruit, 
4 grated nutmeg, + lb. cherries (glazed), | teaspoon 
salt, | teaspoon soda, | teaspoon vanilla, | qt. flour. 
Method: Cream butter and sugar, add eggs and beat well 
to acream. Add flour, add floured fruit. Bake in mod- 


erate oven in three layers.—Mrs. S. J. Nichol. 


Snow Ball Cake—i cup butter, | cup sugar, 4 cup milk, 2 
cups flour, | teaspoon cream of tartar, 4 teaspoon soda, 
4 eggs (whites). Cream the butter and sugar, add milk, 
sift the flour, cream of tartar and soda together twice 
and add to the above, mixing thoroughly. Lastly add 
the stiffly beaten whites, folding them in lightly. Bake 
in a moderate oven 30 minutes or more. 


—Mrs. W. B. Patterson. 


A RECIPE TO 


Good Health, Happiness 
and Comfort in Your Home 


USE ONLY WATERBURY SEAMLESS, 
GASTIGHT FURNACES 


BEWARE OF SO-CALLED JUST AS GOOD 


Insist on streak-proof registers, and eliminate the 
disfiguring of your walls. 


Be sure you get the proper sized warm air pipe to 
every room. 


See to it that you get the correct amount of return air from every room. 

Do not overlook the necessity of sufficient humidity. 40% is the ideal 
condition, and is as near like outside natural air as can be obtained. 

Be sure that each and every room is heated and ventilated alike. 

These ideals combined with many other excellent features are realized in 
the Waterbury Warm Air System and are summed in Good Health, a Cheerful 
Household, Smaller Coal Bills, Less Doctor Bills and General all round efficiency. 

These conditions can be obtained without difficulty and at reasonable cost. 


Make your Heating ‘Wants and Wishes” known to us and we will find 
pleasure in assisting you. 


WATERMAN WATERBURY MFG. CO., LTD. 


PHONE 6626 
Show Room: Cor. 7th Ave. & Rose St. Opposite Eaton’s. 
Maple Leaf Dept. Store 
Phones: FOR 
esha Naar FRESH OR CURED MEATS, GROCERIES, 


Hardware 5843 


FRUIT, DRY GOODS, HARDWARE OR 
Dry Goods 5843 


LADIES’ READY-TO-WEAR 
CORNER HALIFAX ST. AND 11TH AVENUE 


A phone call or a visit to our Store will be appreciated. 


MASON & RISCH PIANOS 


ORTHOPHONIC VICTROLA 


VE PROCESS SHEET MUSIC, 
RECORDS TEACHER 
Easy Terms ar- SUPPLIES 
ranged on Pianos MUSICAL 

or Victrolas ACCESSORIES 


MASON & RISCH 
J. O. Lodge, Mer. 
Jarvis Blk., 2005 12th Avenue. 


Eggless Chocolate Cake—1 cup brown sugar, 4 cup good 
butter, | cup seedless raisins, | cup rolled walnuts, 2 
cups flour, | teaspoon baking powder, | teaspoon bak- 
ing soda dissolved in | cup sour milk, | tablespoon cocoa, 
| teaspoon each cloves and cassia, beat well. Bake | 
hour and ice. Icing for cake: Whip stiff whites of 2 
eggs, stir in 2 cups brown sugar, spread on cake and 
brown in quick oven.—Mrs. G. R. Douglas. 


Light Cake Without Butter—Yolks of 4 eggs, beaten, | cup 
white sugar, 2 tablespoons cold water, | teaspoon vanilla, 
1 cup flour, 2 teaspoons baking powder, | tablespoon 
corn starch. Bake | hour in slow oven.—Mrs. G. R. 
Douglas. 
Mrs. G. R. Douglas. 
Caramel Icng—J1I cup brown sugar, boil until quite stiff, 
fold into white of | egg well beaten, vanilla spread on 
cake with rolled walnuts;—Mrs. G. R. Douglas. 


Chocolate Coffee Cake—1 cup sugar, 4 tablespoons butter, 
1 egg, + cup milk, 4 cup liquid coffee, + cup grated choco- 
late, 2 cups, more or less, flour, 3 teaspoons baking 
powder. Mix butter and sugar together, add egg stirring 
slightly, add milk and chocolate which has been dis- 
solved in coffee, add flour and baking powder last. Stir 
mixture thoroughly, bake in a loaf or flat pan. 


—Mrs. W. B. Patterson. 

Chocolate Cake — Cook 2 squares Baker's chocolate 

(grated), 4 cup milk and 2 egg yolks until it begins to 

thicken. Remove from fire and add 4 cup butter, | cup 

milk, | cup of sugar, 4 teaspoon soda, | teaspoon bak- 

ing powder, 2 cups flour, | teaspoon of vanilla. Note— 
May be baked in layers with boiled icing. 


—Mrs. McMurdie. 
White Fruit Cake—1 cup butter, 2 cups granulated sugar, 
| cup sweet milk, 24 cups flour, 7 white or 4 whole eggs, 
1 lb. seeded raisins, | Ib. dates, | lb. almonds, | |b. 
citron peel, 2 teaspoons baking powder.—Mrs. Keith. 
One Egg Cake—i cup butter, % cup sugar, | egg, well 
beaten, 4 cup milk, 14 cups flour, 2 teaspoons baking 
powder, 4 teaspoon vanilla. Bake in a small shallow 
pan about 30 minutes.—Mrs. W. S. Lane. 


Kisses— Whites of 2 eggs, beaten stiff, 4 cup white sugar, 
add to egg lightly and beat, $4 cup walnuts, | cup dates, 
1 teaspoon vanilla.—Nell Crawford. 


eT | Mirna ersee | poae Em 5 


Yi Fora 
=——_4| Happy Home 
Ml il Buy a Heintzman 
ah lf G& Co. Piano 


A MUSICAL HOME IS A HAPPY AND CONTENTED ONE 


See our Complete Line of Styles and Sizes 


YE OLDE FIRME 


Heintz eye Co. g Ltd. 


1859 SCARTH STREET, REGINA 


CHRISTMAS DINNER 


First of all have oyster soup, a dainty dish for any group, 


Roast turkey next with dressing too, cranberries sweetened 
not a few. 


Potatoes mashed, olives to please, fritters of corn and fine 
French peas. 


Some chicken pie is not amiss, a tempting salad served 
with this. 


Now try some mince and pumpkin pie, English puddings 
with plums, Oh! My! 


Pound cake, fruit cake, with coffee add, then fruit and 
nuts enough is had. 


As Christmas comes but once a year, all long to have the 
loved ones near. 


When all of us at home can meet, a Christmas dinner is 
complete. 


Orange Cake—2 eggs, 4 cup butter, | cup white sugar, | 
cup sour milk or cream, juice of | orange and pulp 
ground, | cup raisins, | teaspoon baking soda, 24 cups 
flour, salt.—Mrs. Tinline. 


Boiled Raisin Cake—Cover two cups of raisins with boiling 
water and let simmer for 20 minutes, cream # cup sugar 
(white) with + cup of butter and yolks of 2 eggs, | tea- 
spoon cinnamon and nutmeg, } cup raisin water, | tea- 
spoon soda, 14% cups raisins, 14 cups of flour. Bake 30 
minutes. Icing: Boil # cup of white sugar and water, 


beat whites of 2 eggs, then add sugar, add raisins and 
vanilla.—Mrs. J. Campbell. 


Bran Cake—3 cups bran, 2 cups flour, 2 cups sweet milk, 
1 cup black molasses, 3 teaspoons soda, a little salt. Bake 
in a slow oven 20 to 30 minutes in a large pan or in 
patty tins.—Mrs. Nichol. 


Angel Cake—14 cups sugar, 4 cup water, 14 cups whites 
of eggs, + teaspoon salt, | teaspoon cream of tartar, | 
teaspoon vanilla, | cupful flour. Put the sugar and 
water in sauce pan over the fire, cook until it becomes 
thick and forms a candy. Beat the whites of the eggs 
stiff, then add cream of tartar, then pour syrup over 
them, fold in flour that has been sifted four times. Pour 
in an angel food tin and cook slowly from 50 to 60 
minutes. When done turn cake upside down till it 
comes from pan when cold.—Mrs. Schiefner. 


Cocoa Cake—I cup white sugar, 4 cup butter, cream; | 
egg, 2 tablespoons cocoa, heaping, vanilla, 14 cups flour, 
1 teaspoon baking powder, 4 teaspoon soda, sift 3 times; 
then add | cup hot water.—Mrs. Stewart. 


Spanish Bun—1 egg, yolks of 3 eggs, # cup butter, 2 cups 
sugar, | cup sweet milk, 2 cups flour, | tablespoon cinna- 
mon, 2 teaspoons baking powder. Icing for same: Whites 
of 3 eggs, beaten, 14 cups icing sugar. Spread over top 
and brown.—Mrs. Myrtle Watson. 


Orange Cake—1 cup sugar, white, 4 cup butter, 2 eggs, 
4 cup cold water, 2 cups flour (more or less), | teaspoon 
soda in little hot water, | orange, | cup raisins, put 
through meat chopper. Icing: Put orange juice in icing 


sugar and grate a little orange in.—Mrs. Myrtle Watson. 


MEMORANDUM 


Devil’s Food—Cream 2 cups brown sugar and } cup butter 
together, add 4 cup cocoa, 4 cup boiling water, 4 cup 
sour milk in which one level teaspoon soda has been 
dissolved, yolks of 2 eggs, | teaspoon vanilla, 2 cups 
flour, | level teaspoon baking powder. Beat whites of 
2 eggs stiff, add last, beat hard for a few minutes. Bake 
in a slow oven.—Mrs. W. S. Lane. 


Nut Drop Cakes—1 lb. dates, | cup walnuts, | cup sugar, 
3 eggs, | teaspoon soda in a little warm water, 4 cup 
butter, flour sufficient to stiffen.—Mrs. H. B. Urquhart. 


White Cake—2 cups sugar, 4 cup butter, beat butter and 
sugar to a cream. Stir in | cup sweet milk. Add 3 
cups flour and 2 teaspoons baking powder. Beat whites 
of 5 eggs and stir in with flour. Bake slowly. 

—Mrs. H. B. Urquhart. 

Cocoa Cake—1 cup white sugar, 4 cup brown sugar, 4 cup 
butter, | cup sour cream, 2 eggs, 2 tablespoons cocoa, 
dissolve in 4 cup boiling water, pkg. dates, $ cup walnuts, 
4 cup raisins, | teaspoon cinnamon, 3 teaspoon vanilla, 
| teaspoon soda, 2 cups flour.—Mrs. W. M. Leigh. 


Stirred Up Cake—1 cup sugar, | cup flour, 4 teaspoon salt, 

4 teaspoon soda, | teaspoon cream of tartar, 2 eggs, + 
cup butter, | teaspoon vanilla. Sift dry ingredients to- 
gether twice, melt butter, add eggs, fill remaining space 
with milk. Pour on the dry mixture and beat well, add 


vanilla, bake in moderate oven.—Mrs. Maloney. 


Apple Icmg—1I cup sugar, white of one egg, one grated 
apple, one teaspoon vanilla. Beat until white and stiff. 
—S. B. Smith. 


Marshmallow Icing—Cook 14 cups brown sugar, } cup 
of butter and + cup boiling water. Boil until it threads, 
add 4 lb. marshmallows and beat until thick enough to 
spread. Flavor with 4 teaspoon vanilla. 

—Mrs. W. B. Patterson. 

Matrimonial Cake—1I cup oatmeal, | cup brown sugar, | 
cup flour, # cup butter, | teaspoon baking powder. Mix 
all together and put half the mixture in pan, add date 
filling, then add the remainder. Date filling for above: 
1 lb. dates, | cup water and 4 cup sugar.—T. Klemp. 


Chocolate Cake—i cup cocoa, 4 cup sour milk, cook to- 
gether till thick, then mix together 2 eggs with | cup 
sugar, 4 cup butter, 4 cup sweet milk, add cocoa last; | 
teaspoon vanilla, | teaspoon baking powder, | teaspoon 


soda and | good cup of flour.—Mrs. N. S. Dolan. 


MEMORANDUM 


Date Filling—Mix | teaspoon of flour with 4 cup sugar, 
add | cup chopped dates (raisins or figs may be substi- 
tuted), and 4 cup water. Cook slowly till thick. 


—RMrs. White. 
Hot Milk Cake—3 eggs well beaten, 3 cup milk, | cup 
sugar, 14 cups flour, 4 teaspoon salt, | teaspoon butter, 


large, | teaspoon baking powder. Add butter to sugar, 
add eggs, beat well, add flour, salt and baking powder 
sifted together. Bring milk to boiling point, remove and 
pour into cake mixture, stir until smooth, pour into cake 
pan lined with parchment paper. Bake in moderate hot 
oven 30 minutes. This dough is usually thin, but makes 
a very good cake with a fine texture. 


—Mrs. A. G. Hamilton. 


Yellow Frostng—Butter the size of a small egg, yolk of 
l egg, powdered sugar, lemon juice or flavoring. Cream 
butter and egg together, add flavoring and then add 
enough powdered sugar to make stiff, place nuts on 
the top of frosting or you can use an orange. 

—Mrs. Brown. 


Johnny Cake—2 eggs, 4 cup sugar, | cup milk, | cup flour, 
1 cup cornmeal, 14 teaspoon baking powder, 3 table- 
spoons of butter. Bake until a golden brown.—Mrs. A. 


Mocha Cake—1 cup sugar, 4 cup butter, 4 cup sweet milk, 


2 eggs, 2 cups flour, 3 teaspoons baking powder. Bake 
30 minutes in moderate oven. Icing: 2 cups icing sugar, 
4 tablespoons butter. Warm the butter a little and mix 
well with the sugar. 4 tablespoon vanilla, 4 tablespoon 
water, 4 lb. shelled almonds, cut fine and browned in 
oven. Cut the cake in small squares and ice all over and 
roll into the nuts. If the cake is made the day before, 


its cuts better. This cake keeps nicely for weeks. 


—Mrs. J. C. Cameron. 


Mocha Icing—i cup strong coffee, | cup sugar, boil until it 
strings. Pour on the stiffly beaten white of | egg. Beat 
until cool.— Mrs. Dillman. 


Spanish Buns—+3 cup butter, 3 eggs, | cup brown sugar, 
2 teaspoons pastry spice, 4 teaspoon cinnamon, 2 cups 
flour, 4 cup milk, 3 teaspoons baking powder. Cream 
butter and sugar, and yolks of eggs. Sift baking powder 
with flour and add to above. Icing: Beat whites of eggs 
slightly. Add 2 cups brown sugar and beat stiff enough 
to spread on cake. Put back in oven and cook slowly. 


—Mrs. Arnot. 
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Quick Breakfast Puffs—14 cups flour, 2 teaspoons baking 
powder, | tablespoon sugar, } teaspoon salt, | cup milk, 
| egg, | tablespoon melted butter. Sift dry ingredients 
into a bowl. Beat eggs and add to milk. Stir this 
quickly and carefully into dry ingredients. Add shorten- 
ing and beat again. Batter must not be stiff, add little 
more milk if necessary. Bake in hot oven in muffin 


tins % full.—Mrs. W. Wilson. 


Tea Cake—+ cup crisco (scant), | cup sugar, 2 eggs, salt, 

4 cup milk, 14 cup flour, | teaspoon baking powder, 
vanilla. Cream crisco, salt and sugar together. Add 
eggs well beaten, milk, flour and baking powder sifted 
together. Beat well and bake in well greased shallow 
pan. Cut in squares and serve warm. Ice if desired. 


Chocolate icing is good.—Mrs. Gemmill. 


Walnut Slices—1 cup flour, % cup butter, bake in quick 
oven, 14 cups brown sugar, 2 eggs, | cup walnuts (chop- 
ped), 4 cup cocoanut, 2 tablespoons flour, 4 teaspoon 
baking powder, + teaspoon salt and vanilla. Spread this 
over the cooked part. Put back in oven. Bake as 
ordinary cake and ice.—Mrs. D. D. McLennan. 


Nut Loaf—1 teaspoon soda dissolved in | cup boiling water 
poured over 4 cup dates. Let cool. Add | cup brown 
sugar, | teaspoon butter or more, | egg, $ cup chopped 


walnuts, 2 cups flour, i teaspoon salt, | teaspoon vanilla. 


Bake in loaf tin.—Mrs. D. D. MacLennan. 


Spanish Bun— | pint sugar, I cup melted butter, | cup sweet 
milk, 4 eggs, keep out whites of 2, | tablespoon cinna- 
mon, | teaspoon cloves, 3 teaspoons baking powder. 
Flour to make rather a stiff batter. Cover with thin 
frosting of beaten whites and sugar. Brown slightly in 
oven.—Mrs. Brook. 


SOUPS 


Dumplings—2 well beaten eggs, | cup sweet milk and 
cream mixed, pinch salt, 2 teaspoons baking powder, 
flour enough to make a batter that will drop from a 
spoon.—Mrs. Leonard. 


Noodles—1I egg, + cup milk, 2 teaspoons baking powder, 
salt, flour enough to make a soft dough. Roll extremely 
thin, and cut in very narrow strips the thinner and 
narrower the better. 
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Cream of Potato Soup—+3 potatoes, | large onion. Boil 
potatoes and onion in a little salted water till they can 
be mashed to a creamy pulp. To this add enough milk 
to make a creamy soup. Season with salt and pepper 
and serve very hot. 


Tomato Bisque—1I pint tomatoes, | quart milk, 4 table- 
spoons butter, 3 tablespoons flour, + teaspoon soda, | 
teaspoon salt, pepper to taste. Stew tomatoes until soft 
enough to strain easily. Before straining add_ soda, 
drawing saucepan away from heat. Melt butter in a 
saucepan, add flour and stand aside to cool, add cold 
milk, heat, boil until it thickens, season, lastly pour 
strained tomatoes slowly into the milk when just ready 
to serve. 


MISCELLANEOUS 


For Removing Stams from Cotton or Linen Goods—2 lbs. 
washing soda, | box chloride of lime. Put in a stone 
crock well heated, then pour over them 2 gallons of 
boiling water, cover the top closely, then put a thick 
cloth over so it will cool slowly. Let stand 24 hours, 
stirring several times. When quite clear strain through a 
thick cloth. Bottle for use. Wet the goods, then dip 
the stained part in the above and rub lightly and rinse 
immediately the stain is removed.—Mrs. MclIntyre. 
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SIMPSON’S 


A GOOD PLACE 
TO SHOP 


SIMPSON'S, the store of good things to wear prac- 
tises restraint in all its claims and boasts of nothing 
unseemly. It is progressive because of its well- 
defined policies which affect both buying and sell- 
ing activities. It has achieved a certain greatness 
because of its value giving and its guarantee of 
satisfaction, and because you may secure your wear- 
ables at Simpson Prices with the assurance that you 
must be satisfied completely, Simpson's is logically 
a good place to shop. 


THE vs 
REGINA FLORIST é 
c.im. | BYAM’S 
po Ga ae GIFT SHOP 
-12th AVENUE 
| For 
LADIES’ AND CHILDREN’S 
WEAR, MILLINERY, 
HOSIERY, GLOVES, PORCH 
DRESSES, APRONS, 


PURSES, HANDKERCHIEFS, 
RTC 


FLOWERS 
FOR ALL OCCASIONS 


You will find as assortment of T. W. BYAM, Prop. 


cut flowers, plants, ferns, etc., com- 1828 HAMILTON ST 
prehensive enough to enable you to : 


obtain exactly the effects you wish Opp. Glasgow House 
to produce, 
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Good Things To Cook 
And Good Things 
To Cook With 


AT EATON’S. 


At Eaton’s Groceteria, all the best quality ingred- 
ients for making good things to eat are advantageously 
priced. There are ready-to-serve edibles in cans, dried 
fruits and baking requisites, etc., in which many tidy 
savings are to be made by wise housewives. : 


At Eaton's, there are those time- and labour-saving, — 
efficient kitchen utensils, from cookie cutters to kitchen — 
cabinets. On these, too, there are golden saving oppor- 
tunities. | Se 


¢T. EATON Co... || 


